Evaluation of the effect of processing techniques on the nutrient and antinutrient contents of pearl millet (Pennisetum glaucum) seeds.
This work was undertaken to evaluate the effect of soaking, sprouting, cooking and fermentation or their combinations on the nutrient and antinutrient contents of pearl millet seeds. Standard assay procedures were adopted to determine both the nutrient and the antinutrient concentrations of the products. The synergistic effect of cooking and fermentation improved the nutrient quality. The antinutrients were reduced to safe levels to a greater extent than did any of the other processing techniques or their combinations employed.